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RINGKASAN 
Tujuan Penelitian ini adalah mengetahui pengaruh lama perendaman dan 
tingkat konsentrasi asap cair tempurung kelapa terhadap sifat kimia (kadar air, total 
fenol, kadar senyawa karbonil, total-N, TVB-N, dan pH), sifat mikrobiologis (Total 
Plate Count), dan Sensoris bakso jamur merang (Volvariella volvacea) selama 
penyimpanan. Penelitian ini mengggunakan Rancangan Acak Lengkap Faktorial 
(RALF) dengan kombinasi dua faktor yaitu kombinasi konsentrasi dan lama 
perendaman, masing-masing perlakuan dilakukan dua kali pengulangan sampel dan 
dilakukan analisa sebanyak tiga kali ulangan. Data yang diperoleh dianalisis dengan 
two way ANOVA dan one way ANOVA untuk mengetahui ada tidaknya perbedaan 
setiap perlakuan, dan apabila terdapat perbedaan antar perlakuan dilanjutkan dengan 
uji DMRT (Duncan Multiple Range Test) dengan tingkat signifikasi α =0,05, dengan 
menggunakan SPSS. 
Hasil Penelitian ini menunjukkan terdapat pengaruh lama perendaman dan 
tingkat konsentrasi asap cair tempurung kelapa terhadap nilai kadar air, total fenol, 
kadar senyawa karbonil, total-N, dan TVB-N bakso jamur merang (Volvariella 
volvacea). Nilai kadar air dan TVB-N cenderung menurun dengan semakin tingginya 
tingkat konsentrasi dan lama perendaman serta akan meningkat nilainya setelah 
penyimpanan sedangkan, nilai total fenol, karbonil, dan Total-N sebaliknya. Nilai pH 
dan Total Plate Count bakso jamur merang (Volvariella volvacea) cenderung 
mengalami penurunan dengan semakin tinggi konsentrasi dan lama perendaman. 
Teradapat pengaruh lama perendaman dan tingkat konsentrasi asap cair tempurung 
kelapa terhadap penilaian organoleptik bakso jamur merang (Volvariella volvacea). 
Perlakuan terbaik secara keseluruhan adalah dengan perendaman pada tingkat 
konsentrasi asap cair 3% dengan lama perendaman 45 menit. 
 
Kata kunci: Bakso Jamur Merang, Asap Cair. 
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THE EFFECT OF  SOAKING TIME AND CONCENTRATION LEVEL OF 
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MICROBIOLOGY, AND SENSORIS STRAW MUSHROOM (volvariella 
volvacea)  MEATBALL DURING STORAGE 
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            The objective of this research is to know the influence of soaking time and 
concentration level of coconut shell liquid smoke to chemical properties (moisture 
content, total phenol, carbonyl content, Total-N, TVB-N, and pH), microbiological 
properties (Total Plate Count), and Sensoris properties of straw mushroom 
(Volvariella volvacea) meatball during storage. This research used Factorial 
Complete Random Design (RCRD) with combination of two factors, combination of 
concentration and soaking time, each treatment was done twice repetition and 
analyzed three replications. The data obtained were analyzed by  two way ANOVA 
and one way ANOVA to know the difference of each treatment, and if there was any 
difference between treatments followed by DMRT (Duncan Multiple Range Test) 
with significance level α = 0,05, using SPSS. 
The results of this study indicate that the soaking time and concentration level 
of coconut shell liquid smoke is influence to water content, total phenol, carbonyl 
compound, Total-N, and TVB-N straw mushroom (Volvariella volvacea) meatball. 
The value of water content and TVB-N is decreases with the higher concentration and 
duration of soaking and will increase its value after storage, whereas the total value of 
phenol, carbonyl, and Total-N are otherwise. The pH value and Total Plate Count of 
straw mushroom (Volvariella volvacea) meatball tend to decrease with higher 
concentration and soaking time. The soakingduration and concentration level of 
coconut shell liquid smoke have an effect on organoleptic properties of straw 
mushroom meatballs. The best treatment as a whole is by soaking at 3% liquid smoke 
concentration level with 45 minute soaking period. 
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